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Cooking in Old Vienna 


Waltz to the kitchen 
Matilda, and cook 

(As they cooked in Vienna) 
From this little book! 


You'll finda plump schnitzel, 
A succulent chop; 

You'll dance as it simmers, 
You'll pivot and hop; 


When the torte’s in the oven 
You'll burst into song, 

And yodel your gravy | 

As it bubbles along! 


So cook, my good Schatzie, 
As you dance and you whirl, 
There’sa kiss in the offing 
For a good little girl! 


Soups and 
Hors d’Oeuvres 


Viennese Fish Soup 


114 cups fish stock 

1 cup vegetable stock 

lf cup pea soup 

Salt and pepper 

1 cup fish, boiled 

Fish roe, boiled 

1 tablespoon vinegar 

Few tablespoons sour cream 
Few strips lemon peel 
Croutons 


Mix the strained fish stock, the vegetable 
stock, and the pea soup in a saucepan and 
stir well. Season with salt and pepper. 
Simmer for 15 minutes, and before serv- 
ing add pieces of cooked fish, cooked roe, 


and the vinegar. 


When serving, add the sour cream and 
thin strips of lemon peel. Serve with crou- 


tons of fried bread. 
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Goulash Soup 


2 ounces bacon 

1 onion, chopped 

14 pound stewing beef, diced 
114 teaspoons paprika 

Y/, Clove garlic, chopped 

lf, teaspoon marjoram 

Salt to taste 

Y% cup flour 

2 pints stock 

2 potatoes, cooked and diced 


Chop bacon and fry lightly, adding no fat. 
Toss in chopped onions and continue fry- 
ing.When golden, add the diced beef, and 
sizzle together. Keep tossing to prevent 
burning or sticking. Shake in paprika, 
garlic (well chopped), marjoram and salt. 
When blended, add a little cold water, 
cover and simmer over low heat for 20 
minutes. 


Mix in flour with care, allowing no lumps 
to form. Add stock gradually, and simmer 
gently for 15 minutes. Dice the potatoes 
and stir in 5 minutes before serving. 
Serves 4. 


A family-style soup for a family-style meal, 
and a great favorite with the men of the 
household! 
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Caraway Soup 


4 tablespoons butter 

4 cup flour 

1 teaspoon caraway seeds 
Water 

Salt and pepper 
Macaroni, boiled and cut 


Melt the butter in a saucepan, then add 
the flour gradually and stir well till it 
browns. Mix in the caraway seeds, and 
pour in about 114 pints of boiling water, 
stirring well. Add salt and pepper. Sim- 
mer for 14 hour, strain, add the macaroni 
previously boiled, cut in inch lengths. 


Instead of the macaroni, croutons of fried 
bread are sometimes added to the soup for 
variety. 


Tyrolean Horseradish Soup 


6 cups beef stock 
Salt and pepper 
1 tablespoon horseradish, grated 


Bring the stock to a boil. Add salt and 
pepper to taste. Sprinkle the grated horse- 
radish over the bottom of the soup bowls 
and pour the stock over it slowly. Serves 6. 
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Viennese Beef Soup 


2 tablespoons butter 

1 cup cauliflower, chopped 

1 cup cabbage, shredded 

1 onion, peeled and chopped 
14, pound mushrooms, chopped 
2 cups beef pieces 

1 quart strong beef stock 

Salt and pepper 

3, cups croutons 


Melt butter in saucepan. Add to it the 
chopped cauliflower, shredded cabbage, 
the onion peeled and finely chopped, the 
chopped mushrooms, and the beef. Mix 
all together, cover the pan and let cook 
very slowly for about 7 to 10 minutes, 
shaking the pan occasionally. Bring stock 
to a boil and pour over the vegetables 
carefully. 


Simmer for a few minutes, removing any 
scum which forms. Add salt and pepper. 
Make the croutons with g pieces of stale 
bread. Cut off crusts and dice the bread 
into /4-inch cubes. Fry them in hot but- 
ter and sprinkle on top of the soup. 
Serves 6-8. 


A good strong soup for the blasts of winter! 
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Cabbage Soup 


2 small cabbages, shredded 
Fat 

Flour 

2 quarts stock 

Salt and pepper 

Fried sausage, sliced 


Shred the cabbages and brown in a little 
hot fat. Sprinkle with a little flour, stir 
well, and cook till the flour begins to 
brown. Pour boiling stock over the cab- 
bage, season with salt and pepper and 
simmer for 1 hour. Before serving, add 
slices of fried sausage. 


Beggarman’s Soup 


4 slices rye bread 

Sufficient butter to spread 

1 quart stock 

4 eggs 

Parsley, chopped 

Toast the rye bread, and butter generous- 
ly. Cut into squares and place in 4 soup 
plates. While the stock is coming rapidly 
to a fast simmer, break an egg on to the 
toast in each plate and sprinkle with pars- 
ley. Pour the hot stock into the plates and 
serve immediately. Serves 4. 
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Beer Soup 


1 quart beer 

6 egg yolks 

1 cup sugar 

Y4 cup cream (thin) 
1 teaspoon cinnamon, ground 


Put the beer in the top of a double boiler. 
Beat the egg yolks in a bowl. Add the 
sugar and cream, stirring smoothly to- 
gether. Add this mixture to the warm beer 
before it gets really hot. Stir every few 
minutes. Lower the heat so that the water 
in the boiler is only just bubbling. When 
the soup begins to thicken, stir in the cin- 
namon, and serve at once. Serves 6. 


Chicken Liver Paté 


3 chicken livers 
1 small onion, minced 
14 green pepper, if desired 
3 eggs, hard-boiled 
Salt and pepper 
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Cook chicken livers until tender. Fry 
onion (and pepper) until golden brown. 
Peel hard-boiled eggs. Combine ingredi- 
ents, seasoning with salt and pepper to 
taste. Chop until fine, and serve on crack- 
ers or toast. 
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Mock Caviar 

1 medium eggplant 

2 green peppers 

1 Bermuda onion 

3 eggs, hard-boiled 

1 sour apple 

1 slice pumpernickel bread 
Ripe olives 

Salad oil to taste 

Salt and pepper 


Cut eggplant into slices and bake until 
tender in buttered casserole. Remove 
peel, and add to other ingredients in a 
wooden chopping bowl. Chop until fine 
and smooth and shape into a mound on 
serving platter. Garnish with parsley. 


Ham and Melon Hors d’Oeuvre 


1 ripe melon, peeled 

1 lemon 

12 slices Westphalian ham 

1 tablespoon mint leaves, chopped 


Cut the melon into 6 slices. Peel. Scoop 
out seeds and fibers. Sprinkle the flesh of 
the melon with the juice of 1 lemon. Serve 
cold with thin rolled slices of ham gar- 
nished with chopped mint leaves. Serves 6. 
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Chopped Herring 


3 slices white bread 
1 matjes herring 

1 onion 

3 small apples 

2 eggs, hard-boiled 
1 tablespoon sugar 


Remove crusts of bread, soak in water and 
squeeze dry. Put all ingredients through 
grinder twice and add 1 heaping table- 
spoon sugar. Blend well. 


Bohemian Eggs 


6 eggs 

214 cups water 

114 tablespoons salt 

Y4 cup onion skins 

6 peppercorns 

114 teaspoons caraway seeds 


Hard-boil the eggs. Place them under run- 
ning cold water, then tap the shells firmly 
all over to crack them. Place the peeled 
eggs in a deep fireproof dish. Boil the 
water, salt, onion skins, peppercorns and 
caraway seeds together for 5 minutes. 
Pour over the eggs. Stand in a cold place 
overnight, and serve cut in quarters. 
Serves 6. 


14 


Herring Salad 


3 filleted salt herrings — 

2 slices cold pork 

1 pickled cucumber, sliced 
2 gherkins, sliced 

3 apples, peeled and cored 
1 cup beetroot, diced 

2 cups cooked potato, diced 
34, cup olive oil / 

2 tablespoons vinegar 

1 teaspoon mustard 

lf glass white wine 

1 onion, chopped 

14 teaspoon sugar 

lf teaspoon salt 

Pinch white pepper 


Chop the salted herrings and pork slices 
into fairly large pieces. Slice the cucum- 
ber and gherkins. Dice the peeled and 
cored apples. Put all these with the diced 
beetroot and potatoes into a deep salad 
bowl. Mix olive oil, vinegar, mustard, 
wine, finely chopped onion, sugar, salt 
and pepper. Pour this mixture over the 
ingredients in the salad bowl, mix gently 
and serve cold. Serves 4. 


Served on a lettuce leaf, garnished with 
tomato slices. This makes a tasty first course! 
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Poultry, Fish 
and Meats 


Goose Stuffed with Apples 


4 pounds apples 

2 tablespoons sugar 
1g teaspoon salt 

1 young goose 

2 tablespoons butter 

1 tablespoon bouillon 


Peel and clean apples, cut into small 
pieces, and mix with sugar and 1{ tea- 
spoon salt. 


Clean goose, salt slightly and stuff with 
prepared apples. Tie, put into shallow 
pan, pour over some melted butter, and 
put in 350° oven. When bird begins to 
brown, take out, baste with its own gravy, 
and replace in oven. Repeat from time to 
time. When done, place on warmed plat- 
ter and carve. 


Remove fat. from gravy remaining in 
saucepan, adding instead 1 tablespoon 
bouillon. Boil gravy, pass through a sieve, 
and pour over goose. 
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Paprika Chicken 
(Simple version) 


6 onions, sliced 

Butter 

2 young chickens, cut for frying 
1 tablespoon paprika 

2 egg yolks 

14 cup sour cream 

Salt and pepper 


Slice the onions and cook in hot butter till 
a golden brown. Add the chickens cut for 
frying and sprinkle all with the paprika. 
When the chickens are slightly browned, 
add the yolks of eggs, well mixed with the 
sour cream; season with salt and pepper, 
and simmer till chicken is quite tender. 
Serve with rice. 


Fish with Capers 


114 pounds of any white fish 
3 large onions 

Butter 

Salt and pepper 

6 tablespoons sour cream 
Juice of 1 small lemon 

1 teaspoon lemon peel, grated 
Parsley 

2 tablespoons capers 
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Brown the onions in a frying pan in hot 
butter, add fish, cut in 2-inch lengths, sea- 
son with salt and pepper, add the sour 
cream, and finally the lemon juice, the 
grated lemon peel, a little parsley, and 
the capers. Mix well and serve as soon as 
the fish is tender. Garnish with parsley 
and lemon-slices. 


Fish Goulash 


Butter 

6 large onions, sliced 

114 pounds fish (cod or halibut) 
114 tablespoons paprika 

Salt 

Pepper 

Stock or water 


Melt a good amount of butter in a sauce- 
pan, and fry the sliced onions till a golden 
color. Then add the fish, cut in 2- or 3-inch 
lengths, without the bones, sprinkle with 
the paprika, salt, and pepper and just 
cover with a little stock or water. Simmer 
for 1 hour without stirring. Add a little 
more water or stock, if goulash appears 
too dry. 


Plain boiled rice is usually served with 
this dish. 
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Salmon Mousse 


3 cups salmon, cooked 

4 tablespoon salt 

114 tablespoons sugar 

lf tablespoon flour 

1 teaspoon dry mustard 

Few grains cayenne 

2 egg yolks 

114 tablespoons melted butter 

3/, cup milk 

lf, cup vinegar 

3/4, tablespoon granulated gelatin soaked 
in 2 tablespoons cold water 


Separate salmon into flakes. Mix dry in- 
gredients, add egg yolks, butter, milk and 
vinegar. Cook over boiling water, stirring 
constantly until mixture thickens. Add 
soaked gelatin. Add entire mixture to sal- 
mon. Mold, chill and serve with: 


Sour Cream Cucumber Sauce: 


1 cup sour cream 

1 tablespoon vinegar 

114 tablespoons lemon juice 

lf to 1 teaspoon sugar 

Few grains pepper 

Y% onion, grated fine 

1 cucumber, seeded, peeled and diced 


Blend ingredients and chill. 
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Stuffed Cabbage 


1 large, fresh cabbage 

2 pounds round steak, ground 
1 cup rice, cooked . 
1 large onion, minced 
Sage 

Salt and pepper to taste 

2 small cans tomato paste 

1 can tomatoes 

3 tablespoons vinegar 

2 tablespoons brown sugar 
15 bay leaves 

3 ginger snaps 


Boil cabbage, head down, in covering 
water. Cook for a few minutes until slight- 
ly tender. Separate leaves. Mix together 
steak, rice, chopped onion, sage, salt, pep- 
per, and about 3 teaspoons paste. 


Fill each cabbage leaf with a generous 
helping of the meat mixture, fold like an 
envelope, and lay in a large roasting pan. 
When cabbage leaves and meat have been 
used up, cover mixture with tomatoes, 
paste, 1 paste can of water, vinegar, brown 
sugar, bay leaves and ginger snaps. 


Cook covered for 3-4 hours. Serves 8. 
(Stuffed cabbage benefits from being 
made the day before.) 
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Goulash 


2 onions, minced 

4 tablespoons butter 

14 pound pork 

14 pound beef 

14 pound veal 

1 green pepper 

6 sprigs parsley 

2 fresh, or 1 cup stewed tomatoes 
4 raw potatoes 

Salt and paprika 


Mince onions and brown in butter. While 
onion is frying, cut pork, beef, and veal 
into 1-inch cubes. When these are ready, 
put them to brown with the onions. 


Remove stem and seeds from a green pep- 
per and chop; mince parsley and quarter 
tomatoes. Add to meat. Now pour in hot 
water until the meat is barely covered, 
cover the pot, and let meat simmer slowly 
for 50 minutes. Meanwhile peel and dice i] 
4 raw potatoes. 


After 50 minutes’ simmering, add pota- 
toes to meat. Add water if needed to cover 
the potatoes, season the stew with 1 table- 
spoonful of salt and 14 teaspoonful of 
paprika; let it simmer, without stirring, 
for 25 minutes longer. Serve hot. 
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Continental Pot Roast “ 


Dash of salt 
1 teaspoon pepper 
4-5 pounds beef chuck, bottom round 
or boneless sirloin, rolled and larded 
1 clove garlic, chopped 
1 large carrot 
2 medium-sized onions 
1 cup dry red wine 
1 cup sour cream 
4 tablespoons flour 
2/, Cup water 
Juice of 14 lemon 
Mix salt and pepper together, then rub 
over the meat. Brown on all sides in heavy 
kettle over high heat. Chop garlic fine, cut 
carrots and onions into rings. Place these 
in kettle and cook until onions are golden, 
about 3 minutes. 


‘Turn down heat and let meat cook while 
you heat the wine. Heat the wine before 
adding to pot roast so as to cut down the 
amount of evaporation. Now add the hot 
wine to the kettle; then stir in the sour 
cream which has been brought to room 
temperature, cover tightly and cook over 
very low heat for 3 hours or until meat is 
tender when pierced with a fork. Take 
meat out of kettle, place on a hot platter 


24 


and keep warm. To make the gravy, skim 
off fat. ‘Then mix flour with cold water to 
make a smooth paste, stir it into liquid, 
cook about 5 minutes. If gravy seems too 
thick, stir in a little boiling water. Finally, 
stir in lemon juice. Serves 8-10. 


Sauerbraten 


6 to 8 pounds rump or 
upper round of beef . 

2 onions, sliced _ 

1 tablespoon sugar 

Salt and pepper 

3 cloves 

12 peppercorns 

3 bay leaves 

4 teaspoon allspice 

1 quart vinegar 

4 pound fat salt pork 

1% cup rye bread crumbs 

1 tablespoon flour 


Place meat in a pot. Add 1 sliced onion, 
sugar, salt, pepper, cloves, peppercorns, 3 
bay leaves, and allspice. Cover with vine- 
gar. Cover pot and let stand 4-7 days. 


Once every day turn the meat over and 
replenish the vinegar if necessary. 3/4 
hours before you wish to serve meat, take 
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it from its bath. Thrust the larding needle 
through the meat, thread the eye with a 
strip of chilled salt pork and draw out the 
needle, pulling the salt pork through the 
roast. Cut off the projecting ends. Repeat 
the operation until the center of the meat 
is riddled with strips of salt pork which 
will keep it succulent. 


Place the meat in a 500° oven in a roast- 
ing pan. Add 2 cups of water to moisten it. 
Moderate oven to 30° after five minutes. 
Baste the meat frequently, adding more 
water if necessary. 


One hour before time to serve, spread rye 
bread crumbs and slices of 1 onion on the 
roast to brown. When the meat is done, 
set upon a platter in a warm place while 
you thicken gravy. 


To make gravy: Remove roasting pan 
with gravy from the oven. Sprinkle into 
it a tablespoonful of flour browned by 
stirring in a pan over the fire. Mix to- 
gether until smooth. Nowset over the fire, 
stirring constantly, and gradually adding 
water or stock if the gravy is too thick. Let 
it bubble a few minutes, add 14 teaspoon- 
ful salt and a dash of pepper. Serve with 
potato dumplings. 
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Wiener Schnitzel 


6 slices veal, cut very thin 
Flour 

2 egg yolks, beaten 

Salt and pepper 

Fine white bread crumbs 


Dip the slices of veal in flour, then in the 
yolks of eggs, to which salt and pepper 
have been added, and finally in the fine 
white bread crumbs. Fry in hot butter for 
a few minutes only as the slices of veal are 
very thin. When a golden color on both 
sides, put on a hot dish and serve at once. 


To garnish: place a thin slice of lemon on 
each side, on which a pitted olive is placed, 
around the olive a boned anchovy. Deco- 
rate with capers, finely chopped yolks of 
hard-boiled eggs and finely chopped white 
of egg, placed alternately on the dish. 


Veal Birds 


2 pounds veal steak 
Salt and pepper 
Prunes 

Butter 

Flour 

Y% pint cream 


Cut veal steak 14 inch thick and then cut 
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into 3 by 4 inch pieces. Pound well and 
sprinkle with salt and pepper on both 
sides; place 1 prune and 1% pat of butter 
in center of each piece of meat. Roll and 
tie with string; roll in flour and fry in 
butter until brown. Then place in pot 
and barely cover with boiling water; cover 
pot and steam 45 minutes. Then add 4% 
pint of cream and steam for 20 minutes. 
Remove string and serve birds on platter 
with their natural sauce. Serve with boiled 
new potatoes. 


Paprika Veal 


4 onions, sliced 

Butter 

1 tablespoon paprika 

6 veal cutlets, sliced thin, dipped in flour 
Salt and pepper 

1% pint sour cream 


Fry the sliced onions in hot butter, sprin- 
kling with paprika, and, when they begin 
to brown, add the slices of veal, dipped in 
flour. Season with salt and pepper, add 
the sour cream, and mix well. 


Serve with dumplings poached in salted 
water, drained, and lightly cooked in hot 
butter. 
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Stuffed Veal 


1 leg of veal 

4-8 onions, finely chopped 
6 anchovies, boned 
Bread, soaked in water 

1-2 egg yolks 

Fat 

Salt and pepper 

Sour cream 


Have the butcher bone and flatten out the 
leg of veal. Stuff with the finely chopped 
onions, anchovies, bread, and egg yolks, 
all well mixed and previously browned 
in a little hot fat, and well seasoned with 
salt and pepper. The veal is then roasted 
in a 340° oven and basted with butter and 
a little stock. 


When done, hot sour cream is poured 
over it. Serve at once. 


Liver on Skewers 


1 pound calves’ liver 
Salt and pepper to taste 
Sage leaves 

Bacon strips 

Butter for frying 


Skin the liver and cut into strips about 
114 inches long and 4 inch thick. Season 
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with salt, pepper, and crushed sage leaves. 
Wrap the liver in the bacon strips and 
spear on wooden or metal skewers. Five or 
6 pieces on each skewer will make 1 por- 
tion. 


Brown in frying pan on both sides in a 
generous amount of butter. This can be 
varied by broiling on both sides until 
brown. Serve on a layer of green beans. 
Serves 3. 


Meat Loaf 


1 pound veal, ground 

1 pound beef, ground 

lf cup bread, soaked in milk 

Salt and pepper 

2 eggs 

6 tablespoons sour cream 

Mix ground veal and beef together. Add 
soaked bread to meat, season highly with 
salt and pepper, bind with the eggs, and 
mix thoroughly. Shape the mixture into 
a loaf, put it in a baking pan, greased with 
butter, and bake in a 350° oven, basting 
frequently for about 1 to 114 hours, till 
done. Twenty minutes or so before serv- 
ing, add the sour cream. Serve with rice 
or macaroni. 
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Potatoes, Vegetables 
and Dumplings 


Potatoes in Sour Sauce 


4, cup butter 

2 tablespoons onion, finely chopped 
Flour 

2%, cup stock, heated 

2 tablespoons vinegar 

Peel of 1 large lemon, cut in 4 large strips 
1 bay leaf 

Salt and pepper 

6 potatoes, freshly boiled 


Melt butter in a saucepan and fry the 
chopped onion till it begins to brown. 
Sprinkle with a little flour, and when this 
browns add the hot stock gradually, and 
finally the vinegar, lemon peel, bay leaf, 
and salt and pepper. 


Simmer for 14 hour. Add the hot boiled 
potatoes (cut into small cubes), and cook 
for 5 minutes. Remove the bay leaf and 
lemon peel, and serve. 
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Potato Pancakes 


6 large potatoes, grated 

1 large onion, grated 

3 eggs, well beaten 

2 teaspoons sugar 

1 tablespoon flour 

1 tablespoon cracker meal 
1 teaspoon salt 

Pepper 


Place the grated potato pulp in a cheese- 
cloth and press out all excess water. Then 
put the potatoes into a mixing bowl, add 
the rest of the ingredients, and mix well. 


Have a frying pan very hot with plenty 
of butter. Pour the batter into the frying 
pan in thin layers, or drop by spoonfuls, 
and fry first on one side and then the other 
until brown and well-done. Serves 8. 


Magyar Potatoes 


6 boiled potatoes 

2 onions 

6 sprigs parsley 

4 fresh tomatoes or 2 cups stewed tomatoes 
3 tablespoons butter 

14 teaspoon paprika 

1 teaspoon salt 


Cut the boiled potatoes into large cubes, 
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mince onions, and, separately, 6 sprigs of 
parsley; quarter fresh tomatoes, or meas- 
ure out 2 cups of stewed ones. When these 
vegetables are ready, melt butter and 
brown the onion. Add potatoes, tomatoes, 
1% teaspoonful of paprika, and 1 teaspoon- 
ful of salt. 


Butter a casserole and place this mixture 
in it. Set in a 350° oven to bake for 30 
minutes. Sprinkle with parsley, when 
ready, and serve at once. 


Potato Kugel Cup Cakes 


34, cup flour, sifted 

3 teaspoons baking powder 
2 teaspoons salt 

4 medium potatoes, grated 
2 eggs 

l4 cup melted butter 


Sift flour, baking powder and salt together. 
Grate potatoes and drain off liquid. Beat 
eggs, add to grated potatoes and mix well. 
Add melted butter. 


Add potato mixture to flour and mix well. 
Grease and heat muffin tins. Pour cups 
two-thirds full and bake in a 350° oven 
about 25 minutes. Makes 1 dozen. 
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Hungarian Potatoes 


1 small onion, chopped 

2 tablespoons butter 

6 medium-sized potatoes, cut in cubes 
4 tablespoons parsley, chopped 

Salt 

Pepper 


Brown onion in hot butter; add potatoes, 
parsley, and seasonings. Barely cover with 
hot water; cook in covered pan until pota- 
toes are tender. Serves 6. 


Sauerkraut Salad 


Put 1 pound sauerkraut into salad bowl 
and drain away water. Add 2 tablespoons 
olive oil, 14 teaspoon pepper, and 1 tea- 
spoon sifted sugar. Mix well. 


Cucumber Salad 


Pare cucumber and cut into extremely 
thin slices. Sprinkle freely with salt and 
let stand for 2 hours. Squeeze in a cloth 
to extract water, put in a salad bowl, and 
serve with a dressing of sour cream, a 
little vinegar or lemon juice, salt, and a 
sprinkling of paprika. 
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Green Beans, Viennese Style 


3 pounds green beans 

3 tablespoons butter 

3 tablespoons flour 

1 onion, chopped 

1 tablespoon dill, chopped 
lf teaspoon parsley, chopped 
14 cup soup stock 

1 tablespoon vinegar 

Dash salt and pepper 

1 cup sour cream 


Clean beans, cut off ends, wash. Cut into 
small pieces. Cook in salted water about 
20 minutes. Drain. Melt butter, blend in 
flour, add onion and brown. Add dill, 
parsley, and soup stock; bring to a boil. 
Add beans, vinegar, salt, pepper and sour 
cream. Bring to a boil again, stirring con- 
stantly. Serves 12. 


Mushrooms and Sour Cream 


1 pound mushrooms 1 cup sour cream 
3 tablespoons butter Salt and pepper to taste 


Wash mushrooms. Place butter in skillet 
and sauté mushrooms. When tender add 
sour cream. Cook slowly until sauce is 
thickened. Season and serve. 
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Beets in Sour Cream 


1 pound beets 

1% cup sour cream 
1% to 1 tablespoon prepared horseradish 

1 teaspoon onion, grated 

4 teaspoon salt 

Chives or parsley, chopped 

Cook beets in water to cover, until tender. 
Drain, slip off skins and slice or cube. 
In the top of a double boiler, mix beets, 
sour cream, horseradish, onion and salt. 
Heat to serving temperature. Serve gar- 
nished with chives or parsley. Serves 4. 


Red Cabbage with Apples 


214 pounds red cabbage, shredded 

3 large cooking apples, pared, cored, sliced 
3/4, cup boiling water 

3 tablespoons melted butter 

14 cup vinegar 

114 teaspoons flour 

4 cup brown sugar 

2 teaspoons salt 

Dash pepper 

Put shredded cabbage in large saucepan. 
Add apples; cook, covered, 10 minutes, 
or until tender. Combine butter, vinegar, 
flour, sugar, salt, pepper; add to cabbage- 
apple mixture. Serves 4-6. 
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Sour Cream Noodle Ring 


4 ounces broad egg noodles 

1 cup cottage cheese 

1 cup sour cream 

1 €8g 

1% teaspoon salt 

lg teaspoon pepper 

lf cup melted butter 

Cook noodles according to directions on 
package, rinse, and drain, and add other 
ingredients. Mix well and bake 114 hours 
in 300° oven in a buttered ring mold. 
Turn out onto platter before serving. 
Serves 6. 


Flour Dumplings 


114 cups flour 4 eggs, separated 
Pinch of salt 4 cup melted butter 


Place flour and salt in bowl, leaving a well 
in the center. In this put the yolks of eggs 
mixed with melted butter. Gradually mix 
the flour with the eggs and butter till all 
the flour has been used. Finally add the 
whites of eggs, beaten stiff. Shape into 
small balls, and poach in boiling stock for 
10 minutes. When the balls rise to the sur- 
face, they are done. 
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Desserts and Pastries 


Hungarian Plum Cake . 


1% cup butter 

1 cup sugar 

2 eggs 

1 cup flour 

10 plums 

1 teaspoon cinnamon 


Put the butter in a bowl that has been 
rinsed out with very hot water, so the but- 
ter will soften slightly. Add 14 cup of the 
sugar and 1 egg and stir briskly until 
thoroughly mixed. Add the second egg 
and beat until light. Add the flour, mix 
well, and spread in deep pie plate or cas- 
serole. Wash the plums and stone them, 
but do not peel them. 


Arrange halves of plums skin side down 
on the batter and sprinkle them with the 
remaining 14 cup of sugar and the cinna- 
mon. Bake in 400° oven for 30 minutes. 
Serve plain or with whipped cream to 
which a little fruit syrup has been added. 
Serves 6. 
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Linzer Torte 


l4 pound butter 1 lemon peel, grated 
14 pound sugar 1 egg plus 1 yolk 
4 pound flour Preserved red currants 


14 pound almonds, ground 


Combine all ingredients except the cur- 
rant preserve. Place 34 of mixture into 
ungreased round pan. With the other 14, 
make long strands and place criss-cross on 
top. Bake at 350° for 45 minutes. When 
cool, fill squares with preserved red cur- 
rants. 


Carrot Torte 


1 Cup Carrot pulp 

5 eggs, separated 

1 cup sugar 

1 pinch salt 

1 cup walnuts, chopped 
1 teaspoon vanilla 

lf pint cream, whipped 


Cook and strain carrots; squeeze dry. Mix 
egg yolks, sugar and salt and beat lightly. 
Stir in carrot pulpand fold in stiffly beaten 
egg whites. Add chopped nuts and van- 
illa. Bake in spring form for 45 minutes 
at 400°; cool, top with whipped cream. 
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Nut Torte 


8 egg yolks 

1 cup powdered sugar 

1 cup filberts, chopped fine 
1 cup fine dry bread crumbs 
2 tablespoons Rum 

6 egg whites, beaten stiff 
Jam 

14 pint cream, whipped 


il Beat egg yolks and sugar until thick and 

lemon-colored. Add nuts. Moisten bread 
crumbs with the Rum and add alternately 
with beaten egg whites. 


i Place in a greased spring mold dusted with 
) bread crumbs and bake in a 350° oven 45 
minutes. When cool, split, spread lower 
half with jam, replace top, and cover with 
whipped cream, sweetened slightly. 
| 
. 


Almond Torte 


4 cups fine sugar 

4 cups almonds, chopped very fine 

10 eggs, separated 

2 tablespoons light cream 

Cocoa | 
Y, Slice citron, cut fine 

Y% pint cream, whipped 


Mix sugar and almonds well, add egg 
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yolks, light cream and the stiffly beaten 
egg whites. 


Spread half the mixture in a round but- 
tered cake form, sift the cocoa on it about 
Y inch thick, distribute the finely cut 
citron evenly and then top with the re- 
maining mixture. Bake in moderate oven 
until done. 


Serve either hot or cold with whipped 
cream. ‘The cream may be flavored with 
almond extract or Rum. 


Date and Nut Torte 


6 eggs, separated 

1 cup granulated sugar 

1 teaspoon baking powder 

1 tablespoon vanilla 

1 cup dates, pitted, chopped, and dredged 
with flour 

1 cup nuts, chopped fine 

1 pint cream, whipped 


Beat egg yolks with sugar until thick and 
lemon-colored. Add baking powder, and 
vanilla. Add the dates and nuts alternate- 
ly. Beat the whites until they are stiff but 
not dry, and fold in. 


Pour batter into 2 well-greased g-inch 
layer-cake pans and bake for 15 to 20 min- 
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utes in a 350° oven or pour into a spring 
mold, well greased and dusted with fine 
dry bread crumbs, and bake for 45 to 50 
minutes in a moderate oven. Fill and top 
with whipped cream, slightly sweetened. 


Toasted Hazelnut Cake 


4 cup butter 

4 cup sugar 

8 eggs, separated 

Y4 pound semi-sweet chocolate 

1% cup fine bread crumbs 

Y cup hazelnuts, toasted and ground 


Beat together the butter, sugar, and ege 
yolks until mixture is thick and lemon- 
colored. Soften the chocolate over hot 
water. Stir the chocolate, crumbs, and 
nuts into the egg-yolk mixture. Beat the 
egg whites stiff and fold into the batter. 
Spread in 3 paper-lined layer pans and 
bake in a 325° oven for 30 minutes, or 
until a light touch leaves no depression. 
Turn out 1 layer on a cake plate and re- 
move the paper. Spread with Hazelnut 
Cream Filling and top with the next layer. 
(Remove paper after the layer is in place.) 
Spread the filling and continue with the 
last layer. 
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Hazelnut Cream Filling: | 


1 Cup sugar 

4 eggs 

1 cup butter 

4 cup toasted, ground hazelnuts 


Beat sugar and eggs in top of double 
boiler, cooking mixture until thick. Re- 
move from heat, cool, then beat in the 
butter and nuts. Use as filling and topping 
for the cake. 6 to 8 servings. 


Bavarian Rum Cake 


5 egg yolks 

5 teaspoons granulated sugar 
Rum to taste 

1% pint sweet cream, whipped 
1 dozen lady fingers 


Beat together yolks and sugar until light 
and creamy. Add Rum to taste, and % 
pint cream, whipped stiff. Cut lady fingers 
in half lengthwise and line bowl. Pour in 
half the mixture, cover witha layer of lady 
fingers, and then with the remaining 
cream mixture. Chill in refrigerator for 
an hour or two before serving. Serves 6. 


A light dessert after a heavy dinner! 
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Rye Charlotte 


2 cups rye bread crumbs 
5 large apples 

5% cup sugar 

Salt 

4 pound butter 

4 cup powdered sugar 
Y cup cream, whipped 


Toast rye bread crumbs in the oven until 
they are golden brown. Peel, core, and 
slice apples. Lay these in a saucepan, add 
water, sugar and a pinch of salt. Cook for 
20 minutes. Meanwhile fry the toasted 
bread crumbs in butter. Line a mould 
with buttered paper; sprinkle the paper 
with a few of the fried bread crumbs; and 
sift over the 14 cup of powdered sugar. 


When the apples are tender, spread a 
layer in the prepared dish; sprinkle the 
apples thickly with bread crumbs; repeat 
until the dish is full, having a layer of 
bread crumbs on top. Cover the charlotte 
with a sheet of buttered paper and place 
upon it a half-pound weight. Bake the 
charlotte in a 350° oven for 1% minutes. 


Turn out of its mould, remove paper, and 
serve with sweetened whipped cream. 
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Dessert Pancakes 


2 cups sifted flour 

1% teaspoon salt 

1 tablespoon sugar 

3 cups milk 

4 eggs, separated 

Combine flour, salt, sugar, 1 cup of the 
milk, and the egg yolks, stirring until 
smooth. Gradually stir in the rest of the 
milk to make a creamy batter. Beat the 
egg whites until stiff but not dry and fold 
into the batter. Stir again before dipping 
out each pancake. Bake paper-thin for 
rolling. Tip the skillet with a rotary mo- 
tion to spread the batter evenly. Brown 
pancakes lightly on each side. Spread with 
jam, jelly or cottage cheese, and roll. 
Makes 15, to 20 pancakes. 


Apple and Almond Pudding 


3 pounds tart apples 

3 egg yolks 

14 cup sugar 

4 pound whole almonds, ground 
Juice and grated rind of 1 lemon 
3 egg whites 


Peel and core apples and cut into eighths. 
Butter glass baking dish and arrange 
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apples in it. Sprinkle apples with sugar. 
Bake until tender. Beat egg yolks and 
sugar. Add ground nuts, lemon juice and 
rind. Add egg whites which have been 
beaten stiff. Pour mixture over apples. 
Bake 30 minutes in a 325° oven. Serves 8. 


Gooseberry Rice Pudding 


Gooseberries: 

Y4 cup water 

2 cups sugar 

1 quart gooseberries 


Boil water and sugar for 5 minutes. Add 
gooseberries. Cook until thick. 

Pudding: 

1 cup raw rice 

4 cups water 

Salt 

1 tablespoon sugar 

2 cups milk 


Boil rice until soft and all water is ab- 
sorbed. Add salt, sugar and milk. Boil to 
a creamy consistency. Cool slightly. Rinse 
a form with very cold water. Put ina layer 
of rice, then the berries, then another 
layer of rice. Chill for 3 hours. Unmold. 
Serve with whipped cream. Decorate with 
gooseberries or other fruit. 
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Malakoff Pudding 


Y4 cup sweet butter 

Y cup fine granulated sugar 

1 medium-sized can fruit cup, drained 
Rum 

Yg cup blanched almonds, finely chopped 


3 egg yolks 
1 pint heavy cream, scalded and cooled 


lf teaspoon vanilla extract 
Lady fingers 


Cream butter, add sugar and blend well. 
Dip the well-drained fruit pieces into 
Rum and add them one by one, stirring 
well before adding the next one. Add the 
almonds, the g egg yolks and 1% pint of 
cream (saving the other 14), 1 teaspoon at 
a time, stirring slowly until all the cream 
has been used. Add vanilla. 


Line a bowl with lady fingers; alternate 
1 layer of the mixture with a layer of lady 
fingers which have been dipped into the 
remaining 14 pint of cream. 


Put a cover, which is smaller than the 
bowl, on top of the bow], something heavy 
over it to weigh it down, and set in the 
refrigerator for 24 hours. 


Serve cool. 
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Noodle Pudding 


1 package medium broad noodles (8 oz.) 

14 teaspoon cinnamon 

Salt 

4 cup raisins 

4 cup sugar 

2 teaspoons almond extract 

2 cups milk 

3 eggs 

4 pound butter 

Boil noodles. Strain and run under cold 
water, to remove excess starch. Add cin- 
namon, salt, raisins, sugar, extract; then 
add milk and eggs, which have been 
beaten together, and half of butter which 
has been melted. 


Put remaining butter in a baking casser- 
ole. Heat casserole and pour in the mix- 
ture. Bake in 350° oven until brown. 


Bavarian Apricot Cream y 


4 cup dried apricots 

1% tablespoon gelatin 

14 cup sugar 

2 tablespoons lemon juice 

1 cup heavy cream, whipped 

Cook the dried apricots, and press through 
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a strainer. Dissolve the gelatin and sugar 
in the lemon juice over hot water. Blend 
with the apricot pulp. Chill in refrigera- 
tor until jelling starts, about 45 minutes. 
Then fold apricot mixture into whipped 
cream and chill until time to serve. It may 
be piled into individual serving dishes be- 
fore second chilling. 6 servings. 


Mandel Brot 

1 cup brown sugar 

2 eggs 

4 pound blanched almonds, chopped 
1 square unsweetened chocolate 

2 cups flour 

1 teaspoon baking powder 

4 teaspoon cinnamon 

1% teaspoon salt 

4 teaspoon vanilla 


Cream sugar and eggs well. Blanch and 
chop almonds coarsely. Grate chocolate. 
Add. Sift, measure flour, add baking pow- 
der, cinnamon, salt and sift again. Add to 
first mixture. Add vanilla. Press dough to 
Y4-inch thickness in a well-buttered pan. 
Bake in a preheated 350° oven for 25 min- 
utes. While still warm cut into strips. 
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De-Luxe Cheese Cake 


3/4, package zwieback 

4 tablespoons melted butter 

8 tablespoons sugar 

1 pound cream cheese 

1 teaspoon vanilla 

Y, cup sifted flour 

4 teaspoon salt 

4 eggs, separated 

1 tablespoon lemon juice 

1 cup heavy sweet or sour cream 


Roll zwieback into crumbs, mix with 
melted butter and 1 tablespoon of sugar 
to make crust. Press crumb mixture on 
bottom of greased metal pan, g inches 
across and 2 inches deep. Or use spring 
form g inches in diameter. Cream the 
cheese with vanilla, flour and salt, and 
tablespoons sugar, till fluffy. 


Beat egg yolks, add to cheese mixture and 
beat thoroughly. Add lemon juice and 
cream and blend well. Beat egg whites al- 
most stiff, add remaining 4 tablespoons 
sugar and whip stiff. Fold into the cheese 
mixture. Pour into prepared pan and 
bake in a slow oven, 325°, 114 hours, or 
till set in center. Chill before removing 
from pan. Serves 12. 
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Stollen 


2 cakes yeast 

4 cup milk, lukewarm 

4cups flour 

1% teaspoon salt 

1 cup butter 

1 lemon rind, grated 

3 tablespoons sugar 

4 eggs, separated 

1 cup milk, warm 

3/4, cup sugar 

1 teaspoon cinnamon 

1 cup cut almonds, blanched 

Y% cup seeded raisins 

Crumble yeast in lukewarm milk. Let 
stand until bubbling. Sift, measure and 
sift flour with salt. Mix with butter and 
lemon rind, as for pie crust. Add 3 table- 
spoons sugar and egg yolks well beaten. 
Add 1 cup warm milk and dissolved yeast. 
Cover, put in warm place. When doubled 
in bulk, roll the dough to oblong shape. 


Beat egg whites until stiff, add sugar and 
cinnamon and beat again. Spread egg 
white mixture over dough. Sprinkle with 
nut meats and raisins. Roll like jelly roll 
and bake in a preheated 350° oven for 
35-40 minutes. When cold cover with 
butter frosting. 
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Coffee Cake 


1 cake yeast 

1 teaspoon sugar 

2 cups milk, scalded and cooled 
2 cups flour 

1 teaspoon salt | 
34 cup butter 

1 cup sugar 

4 eggs, separated 

1 teaspoon cardamom seeds, pounded fine 
1 cup raisins 

1 cup currants 

l% cup citron 

14 cup orange peel 

1% cup lemon peel 

4 cups flour 


Crumble yeast. Add with 1 teaspoon sugar 
to milk. Add g cups flour, sifted with salt. 
Beat well. Let rise for 3 hours. Every hour 
stir down with a spoon. Cream butter with 
1 cup sugar. Add egg yolks one at a time, 
beating well after each addition. Add 
cardamom seeds, raisins, currants, citron, 
orange and lemon peel. Add 4 cups of 
flour. Fold in stiffly beaten egg whites. 


Butter and flour pans. Fill half full with 
dough; let rise 1 hour. Bake ina preheated 
375° oven for 30 minutes; and at 350° for 
30 minutes more. 
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Walnut Roll 


1 cake yeast 

4 cup milk, lukewarm 

4 cup butter 

6 egg yolks 

2 cups flour 

4 tablespoons sugar 

lf teaspoon salt 

lf teaspoon vanilla 

114 pounds walnuts, in shells 

Y4 cup sugar 

1 teaspoon vanilla 

Crumble yeast in lukewarm milk. Let 
stand until bubbling. Cream butter, add 
egg yolks one at a time. Sift, measure and 
sift flour, 4 tablespoons sugar, and salt. 
Add to creamed mixture. Add 14 teaspoon 
vanilla, yeast and milk. Beat until dough 
is smooth. Cover mixing bowl and set ina 
warm place until dough is three times its 
original size. Shell nuts and grind or roll 
nuts meats on pastry board. Add 14 cup 
sugar, 1 teaspoon vanilla and enough milk 
to moisten. Add to dough. 


Roll dough to about 14-inch thickness. 
Spread with nut mixture, roll like jelly 
roll and put into a greased pan and let 
rise again. Brush top with egg whites and 
bake in 375° oven for 20-25 minutes. 
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Hungarian Aorns 


1 cup butter 

21% cups flour 

2 egg yolks 

4 teaspoon salt 

4 tablespoons cold water 

1 cup jam 

1 whole egg, beaten 

4 cup almonds, finely chopped 


Work butter into flour with fingertips, 
or cut it in with two knives. Add egg yolks, 
salt, and gradually water, working dough 
until perfectly smooth. Chill in refrigera- 
tor for at least 3 hours, or overnight. Re- 
move from refrigerator and separate the 
dough into 4 parts, and then cut each 
quarter into 7 sections. : 


Roll each piece in the palm of the hands 

until it is perfectly round. Place on a 
floured board and roll out until about 4 
inches in diameter. Put 1 teaspoonful of 
jam on each one, roll up and pinch the | 
ends together and bend into crescent 
shape. Paint top with beaten egg and 
sprinkle with chopped almonds. Bake in 

350° Oven 15 to 20 minutes, and when 

cool sprinkle liberally with powdered 

sugar. 
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